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Beer. 
(Lhis Invention received Provisional Protection only.) 

‘, PROVISIONAL SPECIFICATION left by Charles Laubarede at the 
Office of the Commissioners of Patents, with his Petition, on the 
19th November 1874.—A communication from abroad by Victor 
Pierre Celestin Baud and Aubin Amedée Saulxures, both residing 

Fi) at Paris, in the Republic of France. 
@ I, Cuartes Lausarerpy, of Perey Strect, Fitzroy Square, in the 


County of Middlesex, do hereby declare the nature of the said Inven- 
tion for ‘Improvements 1n THE ManuracturE or Brrr,” being a com- 
munication to me from abroad by Victor Pierre Cclestin Baud and 
10 Aubin Amedée Saulxures, both residing at Paris, in the Republic of 
. Trance, to be as follows :— 


This Invention consists in certain improvements in the manufacture of 
® beer by combining maize with barley malt. 
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In order to render the maize applicable to the purposes of this 
15 Invention it is submitted to the following treatment:—In the first 
# instance sulphite, bi-sulphite, or hypo-sulphite of potash, soda, or lime. 
is dissolved in cold water in the proportion of 200 grammes to one 
heetolitre of water. ‘The said proportions must however be considered 


9 A.D. 1874.—N? 3982. eo 


Laubarede’s Improvements in the Manufacture of Beer. 


as approximative only, as they may in some cases be varied within 
certain limits with advantage. _The maize_is then submitted to this 
solution and steeped therein for about 48 hours. The maize having 
been thus steeped is distributed upon a horizontal floor, and exposed to 
the drying influence of the atmosphere for a sufficient length of time 
for the grains to become dry on the surface. The maize having been 
thus dried is submitted to the action of a grinding mill, by which it is 
broken into pieces or particles of various sizes. The ground maize can 
be then again dried and preserved, but can be more advantageously 
employed if used immediately in combination with barley malt in the 
approximate proportion of one-half or one-third of maize to one-half or 
two-thirds of barley malt. 


The process is as follows :—To deprive the maize of the rancid flavour 
which it speedily contracts, owing to its oleaginous nature, the harder 
portions thereof which would otherwise resist the solvent action of the 
diastase of the malt are separated during the steeping process. The 
salts employed in the operation of steeping have the effect of facilitating 
this separation, and of preventing all fermentation of the wet products 
resulting from the treatment above described. The maize having been 
thus hydrated is in the condition best adapted for the operation of 
brewing. 


The particles of the maize are very fine and friable, and susceptible 
to the solvent action of the diastase, and the husk, which collects in 
large scales, greatly assists filtration of the wort produced during the 
operation of mashing and brewing. 
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